V 


Historic,  archived  document 

Do  not  assume  content  reflects  current 
scientific  knowledge,  policies,  or  practices. 


#0t7l  T  E  0' 


STATES 
^DEPARTMENT 
OF  AGRICULTURE 


EOUSEKESPEH'S  CrllT 


Monday,  )Jan.  25,  1932 


(NOT  FOK  PUBLICATION) 


::T:  "Read  the  Label  on  the  Salmon  Can."  Information  fron  ?ood  and  Drug 
.istration  and  fron  the  Bureau  of  Home  Economics,  U.-  S.  D.  A. 


|p"ablicati 


on  Ava.ilable:    Himeographed  copy  this  talk. 


3ill  the  food  inspector  dropped  in  Saturday  evening  for  a  meeting;  of  that 
3ive  club  that  he  and  Uncle  Ebenezer  have  formed.    They  call  it  the 
:-jioff  and  Capablanca  Ilusical  and  Q^ieen's  G-anbit  Association  of  the  Western 
r.-:..i sphere.    The  members  are  Bill  and  Et'enezer  and  the  platform  of  the  associa- 
is  a  chess  board. 

I  had  asked  Bill  to  dinner  Saturday,  Imo-zin;'^  t'\r\.t  he  lyould  come  in  la.ter 
^.y^^'ay,  for  the  chess  game,  and  because  I  \7anted  co  find  out  from  him  some- 

about  reading  the  labels  before  he  and  Ebenezer  rtarted           and  maybe  just 

Le:ause  Bill  is  good  comoany. 


Anyrray,  Bill  came  on  schedule,  and  I  called  him  to  the  kitchen.     I  told 
iiiz  "hat  i.vas  on  mj'  mind  —  that  I  never  knew  v/n ether  I  was  getting  niy  money' s 
rorth,  or  more,  or  less  when  I  bought  salmon. 

"Tell,  Aimt  Sammy,  "said  Bill,  "you  need  to  know  quite  a  bit  about  the 
anings  of  trade  names  before  you  can  be  si;.re  acout  the  relative  value  of  the 
lifferent  sorts  of  salmon  you  are  offered  at  the  store. 


"But  one  thing  you  certainly  can  determine  for 
ing  at  all  about  trade  names." 


•■"Ours elf  without  l<nowing 


"You  mean  how  much  salmon  there  is  in  the  can?" 

"Exactly,  Aunt  Sar-im^/,  exactly.    The  read  the  label  idea  i's  beginning  to 
ink  in.    Look  for  the  statement  showing  the  qua/ntity  of  contents  in  the  can. 
lost  Dackages  of  salmon  contain  a  pound  or  a  half  povjid  of  salmon  meat.  But 
'iiere  are  a  good  many  brpnds  packed  just  short  of  "these  quantities.    Look  at 
he  label,  slvrays.    You  may  see  that  instead  of  8  oujices,  you  are  getting  7  1/2 
r  7  3/4  ounces;  instead  of  16  ouiaces  you  are  getting  15  1/2.    Naturally  there 
bould  be  a  slight  difference,  for  comparable  qualities  of  salmon,  between  cans 
acked  full  8  or  16  o-ionces  and  cans  •'Dacked  a  fraction  of  an  oi.mce  under  8  or 
,6." 


I  told  Bill  even  doddering  old  Aurit  Sa-r.iy  might  could  figure  that  out, 
I  -."anted  to  know  how  to  tell  the  qu^dity  of  salmon. 


-  2  - 


And  Bill  ,^=^ave  rne,  in  ans'vTer,  a  list  of  five  n^^-.ies  to  raemorize.  Here 
tliey  are:     see  if  yoxi  can  remember  theni.     CHIIIOOK,  COHO,  PIM,  CEJI.i.  Do 

you  r.Qt  '  ei:i?     C!-:iL"COK  F:ED  COHO  PIITK  CHUl'/I .    Lia  'b e  3-011 '  1 1 

find  r.iy  little  raoneraonic  device  helpful  in  reinenibering  them.    The  initial 
letter  of  the  first,  5d,  and  5th  words  is  "C" .    Also  the  first  syllables  of  the 

C-words  sound  something  like  the  start  of  a  college  yell  —  CHI  CO  CHUIvi. 

Now,  if  by  renerabering  that,  you  can  remember  the  three  C's  that  fall  first, 
third,  and  fifth,  then  remember  the  two  colors  falling  in  between,  you  ou^ht  to 

be  able  to  remember  those  five  names  for  the  chief  varieties  of  salmon   

CEIIIOCK  ?:ED  COHO  PHIZ  CHUlvI . 

All  right,  novr.    Bill  told  me  that  the  Chinool:  is  the  highest  quality 
salmon.    Red  is  next.     Coho  is  next.    Pinlc  is  next.     Chum  is  last. 

"There's  a  considerable  price  spread  betiveen  these  various  kinds,  Aunt 
SaiTjny,  "he  reminded  me.     "You  should  bny  Red  salmon  cheaper  than  Chinook;  Coho 
salmon  cheaper  than  Red;  Pink  salmon  cheaper  than  Coho;  and  Chtun  salmon  cheaper 
than  all  the  rest." 

"But  Bill,   "I  wanted  to  l-oiow,"  aren't  there  some  other  words  that  mea.n 
the  same  thing  as  that  list  you've  given  me?" 

"Unf ortijnately,  "he  answered,  "Unf ortiriatelj^,  Aunt  Sammy,  there  are. 
And  I'll  give  j'ou  a  list  of  the  synonyms.    You'd  better  write  them  down." 

'.Tliich  I  did.    But  I  won't  ask  you  to,     I'll  send  you  a  copy  of  this 
talk  if  you  ^vant  these  synonyms.    All  right,  here's  Bill's  list: 

Royal  Chdnook,  King,  Ryee,  Qij.innet,  or  Spring,  all  of  these  words, 

^vhen  said  of  salmon  mean  the  same  thing  as  Chinook. 

Red  S'-^.L.ion  smells  just  as  sweet  and  tastes  just  as  good  under  the  aliases 
of  Sockeye  salmon,  Bl^ieback  salmon,  or  Norka  salmon. 

If  you  encounter  the  nar.ies  Sliver  sa.lmon,  or  hledivsn  Red  salmon  remem.ber 
that  they  mean  a  product  of  the  same  quality  as  Coho. 

Pink  salmon  sometim.es  is  called  Hvjnpba.ck  salmon  or  G-orbuscha  salmon. 

Chum  salmon  is  otherwise  called  Keta  salmon.  Dog  salmon,  or  Calico  salmon. 

But,  ordinarily,  you'll  find  the  five  varieties  of  salmon  designated  as 
(everybody-  repeat  the  list  with  m.e)  : 

Chinook,  Red,  Coho,  Pink,   or  Chmn. 

I  asked  Bill  what  was  a  poor  b-i;i.yer  to  do  when  she  fo\md  simply  the  word 
Salmon  on  the  label.    And  he  told  ne  that  the  buyer  vv^oiild  be  justified,  upon 
finding  such  a  label,  in  concluding  that  the  can  under  the  label  contained  one 
of  the  less  desirable  species  of  salmon.    And  liere  are  a  few  m.ore  things  to 
remember  about  salm.on  labels: 

The  terms  Alaska,  Coli-mbira  River,  and  so  on,  y.i.opearing  on  salmon  labels 
refer  simply  to  the  place  where  the  salmon  were  caught  and  canned.  The  labels 
on  Chinook  salmon  may  sometimes  bear  the  -ords  "Spring  Catch"  or  "Fancy,"  This 


grade  of  Chinook  salmon  is  imich  better  than  the  fall  catch,  v.'hich  you  raay  find 
labeled  "choice." 

Wasn't  that  a  lot  of  names  and  facts  all  at  once?    I  guess  I'd  better 
pause  right  here  and  no'7  to  get  rny  breath  and  balance.    A  long  breath  is  v;hat 
I  need  to  ,^ive  you  todaj'-'s  'menu  for  a  family  dinner.     It's  a  sir.xple  menu  but 
I  have  a  lot  to  say  about  it.    The  feature  of  the  meal  is  curried  i-^ork  smd  rice. 
Curry,  that  good  old  East  Indian  dish,  was  being  raade  by  cooks  of  a  thousand 
years  or  more  sg-o,  aiid  is  still  a  favorite  today,  especially  with  any  housewife 
planning  inexpensive  meals.     Curry  of  pork  is  made  —  but  wait.     I'll  give  you 
the  nenu  first  before  I  start  on  a  recioe. 

First  item  on  the  menu  —  vegetable  soup.     I  hope  you'll  use  the  vege- 
table soup  recipe  on  page  thirteen  of  the  radio  cookbook.     It's  su.ch  &  good 
one,  made  nith  soup  stock  and  touatoes,  onions,  green  peppers,  celery,  carrots, 
turnips  and  potatoes. 

'That  to  serve  with  this  soup?    Fell,  there's  a  choice  in  the  proper 
accompaniments  to  soup.    Tliin  toast,  toasted  rolls,  crackers  or  saltines  are 
alfra^rs  good  served  with  soup.     If  you  want  something  different,  put  the  crack- 
ers in  a  pan,  brush  thera  with  nelted  butter,   s-orinlcle  them  with  grated  cheese, 
and  balce  them  "lUitil  delicately  brown.     The  crackers  burn  easily.    Watch  them 
carefully  while  they're  baking.    Or  you  aay  use  stale  bread,  buttered,  cut  in 
cubes  and  brovmed  in  the  oven.     The  French  —  those  thrifty  "oeople  ivise  in  the 
wac"s  of  good  food,  call  these  toasted  bits  of  breo.d  "croutons,"  sjid  serve  them 
often. 

Dear  me.    Here  I  am  getting  awaj'"  from  the  menu  again.    As  I  said,  we're 
having  vegetable  soup  to  begin  with;  then,  Curry  of  pork;  ?lal<y  boiled  rice; 
Tart  jelly;  and,  for  dessert,  Baked  fig  pudding  with  lemon  sauce. 

There  are  eight  ingredients  needed  in  the  curry  of  pork.     If  you're 
ready  to  y/rite  them,  down,  I'll  list  them. 

1  cup  of  sliced  onion 

2  tablespoons  of  pork  drippings 
4  cxns  of  diced,  tart  ap-oles 

cups  of  chopped  lean  cooked  pork 
1  cup  of  thin  gravy 

1  teaspoon  of  curry  powder 

2  tablespoons  of  lemon  juice,  and 
Salt  to  taste. 

That's  a  long  list.    Let  me  repeat  it  to  be  sure  you  have  everything. 
(Repeat) 

Cook  the  onion  in  the  pork  drippings  for  a  fevr  mimates.     Tlien  add  the 
apples,  cover  then  and  cook  until  tender.    Kow  add  the  pork,  gravy  and  season- 
ings.   Stir  and  heat  the  mi:;cture  thorou^-^hly .    Serve  it  hot  with  flaky  rice. 
Tais  is  a  good  .'ay  to  u.se  up  the  last  of  a  pork  roast  or  any  other  left-over 
pieces  of  cooked  "oork. 


Tomorrow:     "Synthetic  Fabrics." 


